INTRODUCTION
The Hazard analysis critical control point (HACCP) is a modem food protection concept that has come of age. HACCP is divided into Hazard Analysis (HA) and Critical Control Point (CCP). HA is the rational and scientific estimation of hazard associated with food, ingredient or process. CCP is defined as the step or location during the food manufacturing process where failure to control it may result in an unacceptable risk. Since HACCP anticipates problems and makes sure that nothing happens, it is a preventive and fail-safe system. Control is applied during growing, harvesting, processing, manufacturing, distributing, marketing and preparing of the foods. Thus, it is a real-time control measure. The HACCP is developed and implemented by the industry.')" The HACCP system has already been adopted by some developed countries such as U .S. and those in the E.U . to secure seafood safety. And the HACCP system in these countries is being applied both to seafood produced within a particular country as well as to imported products. The acceptance of the HACCP system throughout the whole food industry including raw material production, processing and distribution will be a necessary for Korea's sea food export program. In addition, the adoption of this system makes sense due to its high effectiveness in ensuring food safety and strenghening public health standards compared with previously tested programs for the purposes of food safety.
What is HACCP?
The HACCP is first and foremost a proactive concept. The technique is based on treating the production of food as a total, continuous system, assuring food safety from harvest to consumption. Included in this system are purchasing, receiving, storage, preparation, and service. Each of these components is evaluated by principles of failure analysis. The premise is simple : if each step of the process is carried out correctly, the end product will be safe food.
It allows you to predict risks to food safety and prevent them before they happen. By using the HACCP, you no longer have to rely solely on routine inspections to spot potential food safety hazards.1)
How to apply HACCP system?
First of all, the most important thing for applying the HACCP system is the determined will of owner and/or manager. There are 12 steps for applying the HACCP system.
(1) Establishment the HACCP team (2) Explaination the product to be applied ( The procedure for designation of the the HACCP system by the KFDA When a plant manager and/or owner wants the designation of the HACCP system, he should operate the plants along with the operating standards of the HACCP for more than 3 months. After that he can apply a permit by the KFDA. At this time, the required documents are as follows : (1) A copy of business warrant (2) Current food production state (3) List of processing machines and inspection facilities (4) Self-evaluation sheet on the applied HACCP system (5) Operation standard and document for the HACCP system (6) SSOP and related documents (7) A copy of the educational documents on the HACCP system (chief of HACCP team and concerned persons) We have 6 approved shellfish growing areas which designated by Korean government according to NSSP program in U.S.A. Those areas were reached to about 32,000 hectares and they are all located in southern coast of Korea. While designated fisheries plants which can export of frozen and/or raw shellfish are 5 by FDA and 43 by E.U., respectively. And also 138 boats for shellfish harvesting were designated. 
